Food safety concerns regarding paratuberculosis.
Both ante mortem and post mortem contamination of foods of animal origin commonly occurs. Food manufacturing practices fail to reliably kill Mycobacterium avium subsp. paratuberculosis (MAP) due to its innate resistance to heat and other physical factors. While medical science does not agree on the human health consequences of MAP exposure, this potentially zoonotic pathogen is found in a significant proportion of people with a disease bearing marked similarity to Johne’s disease (ie, Crohn’s disease). Control of MAP infections in farm animals to mitigate the risk of human exposure is one additional reason for on-farm measures to control Johne’s disease.